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DRYING WOULD SAVE
WASTE OF PRODUCE

Saving to Consumers Would Be
Big Economic Factor, It
Is Declared.

GERMANS LEAD THE WAY

New American Process Sur-
«passes All Others, However,
in Saving Flavor.

Fifty. thousand dollars was cast
foto the Atlantic the other day by of-
ficlals of the Department of Health.
To be gpecific, something like 2,000,-
000 ovétripe oranges were destroyed
becauss they were not fit for sale.
Thus 250 tons of foodstuff from Porto
Rioo and Jamaica were lost after hav-
ing been brought a long distance at
‘& considerable outlay.

Again, not long sgo 3,300 bags of
onjoms were thrown into San Fran-
Bay because they had deteri

s

farmer ships his grain to the elevator
20 cent of the wheat is con-
water. In other worlls, out of

five carioads of wheat the moisture
present is equivalent to ome carioad
of water, ht is paid on that
watar at ) same raie as for the
transportation of the grain and the
ultimste oconsumer foots that bill
when he buys his barrel of flour. Not
only that but the baker's loaf—sold
by weight—is 35 per cent water,
Consumer Fuys Tell

The average citisen does not realize
it, but his watered foodstufls are levy-
ing toll upen him all along the line
It is that molsture content that in-
vites deterioration and decay and but
for the lcsbox—the upkeep of which
moeans & tidy annual outlay—spolling
and wasts would cost still more,

Trace the ‘story = step back. The

lem, because he has to pay charges
for transportation, cover depreciation
in transit, and sell at prices that will
insure a balance on the right side of
his ledger.

Applies to Farmer, Too.

Aguin, the farmer must ship only
the very best of his produce in order
that his perishable wares may stand
reasonably well their journey to the
markets. As a result, where his fruits
and vegetabels ripen overabundantly
he must count broadly as a loss that
part of his haryest which remains on
his hanfls. He must get enough from
his sales to pay for this wastage and
the ultimate consumer sighs at the
prices thus & necessary.

A possible remedy for this state of
things lles in & process recently per-
fectsd in this country that makes it
practicable te dry frults and vegeta-
bles without impairing their palata-
bleness and thelr natural nutritive
values. The hard pressed Germans
have already been dolng something in
this direction.

Germans Sought Solutien.

Bomae years ago the Germans turned
to conserving surplus

farm products, and In & way they

sought to imitate nature, who taught
primitive man how things would keep
when well dried by the sun or by fire.
~Briefly, their method consists in part-

Iy cooking or parboiling the vegeta-
4 bles and then drying them sufficlently

to prevent subsequent deterioration or

fermentation In storage. Rebolling 1s
necessary Lo prepare these vegetables
for the table. Now twice cooked food
is somewhat filt, and not only that,
there is a decided sloss In nutritive
value. Palstablenpss has a lot to do
with digestibility.

Good Sllage Crops.

The beet and the potato were the
two vegetables that the Germans
worked with on & large scale origi-
natly, Later they toock up the drying
of Eret tops, potato toss, peas, and
gralns for the feeding of domestic
cattle, )

Drying to presecve and drying
merely to produce a sense of dryness
are two entirely different things.
The housewife knows this when she
bakes bread too quickly.

The process for drying wvegetables
referred to as having been developed
in this country is the work of Wal
dron Williams, Woodford Brooks and
Dr. F. G. Wiechmann. Mr., Willlams
tells the story of the work of himself
and his assoclates.

“lI never realizsed how little was
known about the art of drying until
my attention was attracted to it as &
feld of commercial effort, - he sald.
“I turned to my fellow alumnl at Co-
lumbis and hunted high and low in
the technical libraries, but when ft
came 1o practical detalls nome of
these sources of information was of
material aid.

German Patents Showed Little.

“The German patents disclosed some
things, but half of any process patant
in the secret of application, and the
German drying experts were not tak-
ing the public In their confidence.
Finally we decided make our own
experiments, and something like two
years ago we hit upon the working
principles of our
_“Before our plants were working

for the market at Middle River, Cal,|
Bound Brook, N. J, and ‘Webster, N.
Y., it occurred to me that it might be
well to visit Germany for the purpose
of seelng how our products compared
with those turned out by the factories
of the Fatherland. I went fortified
with letters of introduction to the
foremost of thoss establishments, and
logically I chose to make my first call
upon the managing director of the
most noted of the vegetable drying
companties.
Was Well Recelved. -

“He received me in a very hand-
somely appointed office, bearing all
the hallmarks of commercial success,
and courtsously asked me to explain
the object of my visit. I did this
briefly. At once the Herr Direktor
waved his hand deprecatorily and ex-
ipressed his sincere regret that I should
come s0 far to lay befors him any-
tshing that pertained to the art of
drying. ‘I could have saved you the
trip, Mr. Williams, because wb know |
all there is to know about drying and
improvemant is quite impossible,’ he
sald.

“Naturally I was not disposed to
linger, neither was I inclined to dls-
play my samples, but the alert Herr
Direktor had seen that I had some,
and more out of politeness than any-
thing else expressed a desire to see
them. It was plain that he was at
once interested, and before long he
had six or seven of his technical as-
sociates summoned to the office, and
they too were impressed.

Offered to Buy,

*The Herr Direktor dismisssed them,
and when the room was cleared, turn-
od to me sagerly and sald: ‘Mr. Wil-
liams, your price. I did not be-
lieve veé; es could ever be dried to
look like your samples.’ As our pa-
tents were then pending in the Ger-
man patent office I was not prepared
to come to terms, but I Jeft that es-
tablishment satisfied that we Yankees
bad forged a long way ahead in =
very difficult art, and I realized that
we had the solution of a vexing eco-
nomie problem—the utilization and
the preservation for su t con-
sumption of millions 'of tons of
vegetables and fruits that would oth-
erwise go to waste

“How well we have succesded in re-
taining the natural flavor of fresh
vegotables is e by the testl-
money of a New York housekeeper, &
friend of mine. Merely to satisfy her
curiosity I sent her a package of our
dried spinach. The next time I saw
her she sald: “Why, Mr. Williams,
that aspinach was actually . fresher
than the green atuff. that I buy
at my grocer's.’ Naturully, because
that gpinach was dried Inside of eigh®
hour; m the time It was pilcked,
while the provigion store was selling
spinach anywhere from a week to
ten days old.

Treated When Fresh,

“We trested the vegetable when it
was succulent and fresh and full
fiavored. The store articles had been
deteriorating for days before it was
cooked.

“The Department of Agriculture
the authority for the statement that
not less than 50 per cent of the fruils
and vegetables grown in the United
States never reach the consumer. Of
course, & very large part of the wasat-
age is in the form of fruit, but from
the standpoint of conservation of
foodstuffs it seems almost criminal
when one considers the enormous
quantities of vegetables which are
yearly either plowed Into the ground
or thrown away or destroyed because
the price does not warrant the farmer
in shipping themr to the market

Can Be Preserved.

“Why shouldn't these products be
80 conserved thatthey would keep in-
definitely and be welcome upon any
table? It is possible by our drying
proceas to preserve these fruits and
vegetables in forms that are bound
to be a boon to the housewife and a
comfort to the family purse. Our dried
produects, for instance, can be sold
at a lower price than the normal re-
tall market price for green stuffs,
and we should only find fresh vege-
tables formidable competitors when
there is an overabundance. But then,
however, would be the time when we
could buy and dry most economically,
and by thus conserving the surplus it
would be possible to maintain a gen-
eral balance in the foodstuff market.

*“The Government experts declare
that of the potatoes In domestic use
pomething like 26 per cent of their
welght Is wagted in paring, and tha®
there Is a further loss of 15 per cent
owing to deterloration and sprouting
In storage. I know as a fact that4
quite 10 per cent of our potatoes are
wasted on the farm in the form of
what s known as culls—potatoes In-
jured in digging or those that do not
quite coms up to the market stand-
ards. ‘
Potato Flour Peasibllities,

“With plants suitsbly I8cated, a
very large share of these culls could
be dried and made Into potato flour,
which is good for bread, soups, pan-
cakes and a filling in certain tex-
tiles. i

“A pound of our dried, mixed vege-
tables prepared especielly for soups
will make enough to serve sixty or|
more adults. A barre]l of the same,
vegetables, weighing 100 pounds, will |
furnish soup enough to feed nearly
7,000 persons, The raw vegetables
before drying would fill at least
thirty barrels and welgh~ probably
more than 1,600 pounds. ’

“We are shipping these goods
abroad at the present time, Inded, In
some of the places the men otherwise
would not be able to have fresh vege-
tables. Anyone with half an e¢ye Lo
economy will appreciaate what this
saving in weight and bulk means.
Transportation charges are according-
ly lower. For military expeditions
and naval operations covering pro-
tracted perlods nothing could be bet-
ter or more satisfying to the men.”

Even Official Calculation of

might suggest itself to the facstious,

after sunset, does mot appreciate any

official sources. - But, there's the rub.
He may see in one of the moming

day official computations from the

SUNSET MATTER OF
INTRICATE FIGDRES

Time Show Eight Minutes
Variation.

BOTH TABLES ARE CORRECT

Difference Depends Upon the
Use of Standard or
Local Time.

,What time does the sun rise in
Washington? What time does it set?
When it's up, and when it's down,

but the automo who must have
his lamps ligh by half an hour

fiippancy on the subject.
Consequently he generally watches

the weather tables in the mewaspapers

for this information, gleaned from

papers that the sun sets at ons timey
whife in The Times he will probably

official tables on the subject disagree?
Is some one carelegs printing them?
And not fipding a ready anawer to
his first inquiry, he is inclined to be-
lleve that the latter is the case.

Discrepamey Explained.

But such, gentle reader, is far from
the fact. Official tables of the Coast
and Geodetle Survey say that the sun
will rise in Washington in a given
day, at & given hour. For the same
Naval Observatory will have the sun
rising probably elght minutes later,
and setting eight minutes later.

Both ‘are correct officially. 1

The Na-

tude eastern time, figure the sun-
rise 1 them by their longitude, and
then put it all down in standard time

two cities that may be on exactly the
same degree, or line of longitude,
Latitude makes & difference. Don't
you remember reading, in your e¢ld
geography, If not later, how long
the days are in northern countries in
spring.and summer? And how short
they were in winter? The declina.
tion of the sun makes the difference,
If you know what that means.

Variea With Latitude,
For instance with the sun north of
the equator, the sun rises earlier wut
any point on the longitude of Wash-

ington, in far-off Canada, than It doeca
in the Capital, and sets later, In th*l
fall and winter, with the sun south |
of the equator it is just the reverse. |

Therefors, the time of sunset and
suf rise, depends upon latitude, as|
well as Jongitude, or the two com- |
bined, and it is necessary to figure |
the latitude and longitude of every |
place to get the time straight. An|
time depends on longitude, of course
the figures secured, are always local
time figures, and It Is not posdible to |
print & volume large enough to carry|
a4 separate table for every commun-|
ity, and they cannot be grouped by
standard time.

In other words—If you don't get it
that way-—after figuring the exact|
time by longitude that the sun will]
rise at the equator, the center line
dividing the earth Into north and
south hemispheres, it is necessary to
add to or subtract from this figure
&8 you move north and south, the
ratio of the declination of the sun, or
its position north or south of the
right angle plane of the eatth. But

him your teeth troubles. You w
courteous; and his charges for su

ment terms If you need them.
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Painless Dr. Smith—The People’s Friend

Don't be backward—come rlf!l!l

are way below what you expect Lo pay.

t along to Dr. Smith and tell

find %lm kind, gentle, l:d
perlor Inleas dental services
e wiil arrange sasy pay-

Easy Payment Terms to All
Sets of Teeth. ..$5.00 up
Gold Fillings. . ...75¢ wp

Gold Crowns. .$3, $4, $5

'Dr. Smith Dentists (Inc.)
Cor. Tth and E Sts. N. W. .

Over People's Drug Store. Open Dally, § a. m. to § p. m. Sunday,
# te 3, Relerence, Second National Bank. Lady Attendant.

then, perhaps, that's worse, but IU's
right.
_ Complling Elaborate Tables.

Becauses of this, the Naval Observa-
tory has prepared, and soon hopes to
tave ready for distribution, a eet of
tablea of sunrise and sunset in all
of the principal cities of the United
States. They are nocessarily stated
In local time, which in few Instances
is standard time. But with the table
will go a tabls of allowances to be
made in the various cities bet
local arnd standard time. That
each city will be told how many min-
utes to add or subtract, to get the
correct sunrise and sunset figures,
according to thelr timepleces.

The Coast and Geodetic BSurvey
gives a comprehensive chart by which
the sunrise and sunset In any spot
on the earth can be figured, but it is
not readily assimilated by the lay cal-
culator, who has to look up latitude
and longitude fijgures to make the
proper additions or deductions from
the printed tables. But then these
tables are printed primarily for the
benefit of mariners who know all
about latitude and longitude, declina-
tion of the sun and logarithma.

There is another featurs about the

-

time, when. officially,.by an rate
chronometer, it has set. wvial-
tors at Fort Myer have commented
on the fact that the sunset gun ia

fired there, while the sun is still
streaming down on the parade
ground.

g
g
-
z
é
H
e

:

ge

police headquarters, which
phoned each day to .precinct forces
throughout the city, are compiled by
the Naval Observatory on the
of standard time, so it will not
to tell the policeman’ that his old
table i not running by his watch.
The police table Is, h,vuur. a per-
petual table—that Is 'not corrected
each year—and may show some little
variatien, as much as one minuts at
the maximun, s mighty small loop-
hole.

TELLS OF BRILLIANT AGE.

Columbus and his contemporaries
were pictured as men whose places in
history are secure, in a lecture by
James J, Walah, seducator, psychol-
ogist, and historian at the National
Theater last night, under the auspices
of the Knights of Columbus. This
was the first of & series of lectures by
the organization.

There were more great men alfve,
doing wonderful things that are
never to be forgotten, during the time
of Columbus, the speaker sald, than
at any other time In the world's his-
tory. "He mentioned among these im-
mortals  Copernicus, Raphael, Leon-
ardo da Vinel, Michasl Angelo, Titian,
Fra Angelico, Boticelll, the Bdllinis,
Fra Lippo Lippl, Cofregglo, and Tin-
toretto.

of

TAX ON PROFITS IS
URGED FOR 1918

Democratic Revenue Bill Em-]
braces Levy on All “Veivet”
Above 8 Per Cent. Y

START DRAFT TOMORROW

Revision of Inheritance Tax
WlﬂaSOPorMInm

Is Also Expected,

Teatative Tax Agreed
A tax of from 5 to 8 per cent om all
excess profits above 8 per cent is the
tax tentatively agreéd upon by the
Democrata of the House Committe
who have had under advisement va-
rious revenue-raising planas,
The basis of the new revenus bill

members of the Ways and Meana Com-
mittes have conferred with Becretary
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croase Im Import duties have
abandoned.
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Neo. 22, Order of the Eastern Star,
whose - petition for a charter was

Plcard said the French clergy
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. QUESTIONS DRY BILL '
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quality food

food products at
over c

organization,
brings
cally, af‘;o brin

mark, but a

you buy.
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QUALITY

Do You Know Why This
Label Cuts Food Costs?

OU have read in previous issues of this
Armour is working to keep down your It
economic advantage which Armour offers you—to your resulting benefit.

And that is in the preparation and marketing of a broad assortment of highest
produets under one
which divides the manufacturing and sellihg expense am
and thus makes for Jower prices on fresh meats and all

Instead of marketing a single commodity,
the same manufacturing organization and the

same selling force market over three hundred

practically the same fixed

8o that by utilizing an already established
the same Armour system that
ou your fresh meats most economi-
you, under the Oval Label,
a multitude of other appetizing, nutritious
foods at the lowest possi
and hence, the most reasonable prices to you.

*  The Armour Oval Label is not only a trade
grade mark. It stands for both
purity and quality; but it also stands for
value—the surety that you are getting top-
most grade, whatever Armour product

ing expense

ARMOUR 2»» COMPANY

- -

r some of the in which
Bving coms, Bt theog i iristli

e famous Armour
t Armour sells.

For only America’s choicest foods are packed
under this protecting brand—Star Stotkinet
Ham, Star Bacon, Foods,
“Simon Pure” Leaf Lard, Grape Juice,
Cloverbloom Butter, JaidaZ E Glendale
Oleomargarine (natural color), Silver Churn
Oleomargarine (white), Jaiia? Canned
Vegetables, Fruits and hundreds of other
palate-tempting foods. :

Look for the Armour Oval in blue and yellow
on dealers’ store fronts, and on the packages
in their windows and on their shelves.

It identifies the utmost in food products,
selected from top quality at the source of sup-
ply, prepared in samitary plants under official
inspection, brought to you under ideal
temperature in the most jent way and
at fairest prices.
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